The study analyzed the effects of salt concentration [high salt (HS) and low salt (LS)] and sodium nitrite (NaNO 2 ), which are typically utilized in Korean processing facilities, on fatty acid composition, free amino acids, microbial counts and sensory characteristics of processed dry-cured ham. Four different treatments were considered: three hams (11.30 kg) salted with 92 g/kg salt (w/w) (HS), three hams (10.65 kg) treated with HS and 100 ppm NaNO ). Fatty acid composition analysis revealed significantly (p<0.05) higher saturated fatty acid and lower (p<0.05) unsaturated fatty acid in the HS+NaNO 2 group compared with the other groups. Glutamate, alanine and lysine free amino acids were higher than the other free amino acids. The processing conditions did not significantly affect the free amino acids of biceps femoris muscles, except for the proline content (p>0.05). In sensory evaluation, the fermentation aroma of the LS group was higher than that of the HS group. The aerobic counts consistently ranged from from 2.3×10 
Values with different superscripts in the same row differ significantly (p<0.05).
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HS, high salt [92 g/kg salt (w/w)].
HS+NaNO 2 , high salt [92 g/kg salt (w/w)] + NaNO 2 (100 ppm).
LS, low salt [62 g/kg salt (w/w)].
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, low salt [62 g/kg salt (w/w)] + NaNO 2 (100 ppm).
)
SFA, saturated fatty acids;
UFA, unsaturated fatty acid;
MUFA, monounsaturated fatty acid;
PUFA, polyunsaturated fatty acid. Values with different superscripts in the same row differ significantly (p<0.05).
LS, low salt [62 g/kg salt (w/w)]. Values with different superscripts in the same row differ significantly (p<0.05).
미생물수
)
HS, high salt [92 g/kg salt (w/w)]. (100 ppm).
All values are mean±SE. (100 ppm).
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ND, Not detected. 
